
1h fermenting – 10’-15’ baking Yield 50 pieces

– Ingredients – 

1 kg wheat flour
350 g fat

250 ml water
50 g yeast

100 g sugar
10 g salt

20 g powdered milk
3 eggs

For the filling
50 g ground walnut kernels

350 g sugar (or honey)
25 g sweet crumbs

20 g dried milk
20 g vanilla sugar

14 g ground cinnamon
20 g candied orange peel

25 g raisins
120 ml water

– Instructions –

•  Prepare the dough by mixing first the flour with the fat. 
Add then other raw materials and water.

•  Knead for 5 to 10 minutes and let it rise for 30 to 
40 minutes. 

•  In the meanwhile prepare the filling.

•  In a bowl mix ground walnut kernels with sugar (or honey), 
raisins, dried milk, vanilla sugar ground cinnamon and 
boiling water. A maximum of 10% by weight of ground 
walnut kernels may be replaced by sweet crumbs. The 
filling must be thick enough after cooling to form small 
cylinders by hand.

•  After the dough has visibly increased in volume, briefly 
re-knead it and then separate into pieces to form balls and 
let them rest for 15 to 20 minutes.

•  Roll the balls out into identical strips measuring 12-15 cm 
along their longer axis. The thickness of the rolled pastry 
strip must be 2 to 3 mm. 

•  Place cylindrical pieces of walnut filling on the rolled pastry 
strips and wrap to form cylinders 12 to 15 cm long, gradually 
narrowing in diameter from the centre to the end.

•  When the filling has been wrapped, join the dough evenly, 
make the point of the joint on the underside of the product 
and shape it into a crescent (‘horseshoe’) on the baking tray.

•  Brush the horseshoes with whole egg contents or yolk 
only and leave them on the tray in a cool place with air 
circulation so that the flow dries their surface slightly. 

•  Once the surface is dried and they have risen slightly, coat 
them again with beaten egg contents, allowed to dry and 
then placed in a proving oven. 

•  Bake without steam at 180-200°C. Baking time depends on 
the size of the products. For products weighing 40-50 g the 
time is 10-12 minutes, and at 50-60 g the time is 15 minutes.

•  During rising and particularly during baking, the dry 
airflow on the surface creates fine fissures and the typical 
marbled structure of the product’s upper crust.

The Slovak name Bratislavský rožok began to be used 
in about 1920, after the city of Pressburg, then part of 
Czechoslovakia and the capital of Slovakia, had been 
renamed Bratislava. As of that year, the name of the pastry 

was adapted in line with the city’s new name, hence 
‘Bratislavský rožok’ (‘Bratislava croissant’). The name 
originally used in Hungarian was Pozsonyi patkó, translated 
as Bratislavská podkovička (‘Bratislava horseshoe’).

BRATISLAVSKÝ ROŽOK
Slovak Walnut Horseshoes


